Minutes of CFP (Community Food Project) Coalition. meeting of April 8, 2009 
held at the Corvallis Methodist Church

Next and Final Planning meeting:  Thursday, April 23, 6:00 p.m. at Corvallis Methodist Church, just S. of Corvallis 
    (with snacks and high quality coffee and tea provided.)

Note:  CFP website is: www.bitterrootvalleyfood.info with a comprehensive Producers' Directory page, the Food Assessment page has the full report sections, the Events page has the Minutes, and read the Mindful Eating Articles. 

Jill gave an introduction, and stated that the RFP for the second stage of the CFP program has been released and we have only one month to submit our grant proposal (due May 13).   Consequently, we have accelerated our process and will finish the planning meetings at the next one on April 23.  

1.  Vision Statement from meeting #1 reviewed
      First we reviewed the Vision Statement that was generated by Matt and Laura using the statements from Planning meeting #1.   Several revisions were suggested and a new one is now being formulated. 

Here is the Original Working Vision Statement:
      We, the members of the Community Food Project (CFP) Coalition, envision a vibrant community food system.  Such a system will include educated, aware, and active citizens who understand the consequences of their food choices and have the knowledge, desire, and capacity to build a sustainable and fair food system.  Citizens will form a strong and integrated network of consumers, producers, processors, and educators who work together and share resources.  The network will be based on inclusiveness and trust across physical, ideological, and economic lines, from the discussion table to the dinner table.
       The community food system will create better health for the people, community, and land.  The system will provide a practical, fair-value economic structure that builds trust between consumer, producer, and food system.  The system also will increase self-reliance and freedom from want of local food, from fear of unknown food origin and contents, and from dependence on outside sources.

2.  Then we identified the Driving and Restraining Forces for the production, processing, distribution, and consumption of local food.
     They were written on big flip chart sheets for all to see.   

3.  Then we developed Strategies to Achieve the Vision, deriving our ideas from the driving and restraining forces, and we prioritized them.  They are as follows:
 
-------------------------------------------------------------
Strategies for increasing local food production, distribution, processing and consumption.
CFP Planning Meeting #2: 4/8/09
 
For increasing Production
1. Educate children by establishing gardens in all Bitterroot schools.
1. Encourage the expansion of ag. education through FFA and school Vo-Ag programs.
1. Establish more community gardens.
2. Utilize current locale (like at the Fairgrounds) to have more regular stalls for selling local goods.
2. Redefine “local” to expand into larger markets in the region.  Partner with groups like Missoula CFP organizations.
3. Add to the number of USDA inspectors in order to increase meat production locally.
4. Create a program to link farmers/ranchers with land (long term, affordable), specifically dealing with housing.
5. Increase direct marketing by forming a retail cooperative.
 
For increasing Distribution
1. Create two centers for distribution and storage, one for north and one for south.
      1a. Create system for producers to drop off products.
      1b. Create centralized ordering system (internet and phone).
      1c. Create a system for centers to deliver food, possibly via motorized bikes/ possibly sharing refrigerated trucks/ etc, to restaurants, institutions, grocery stores…
 
For increasing Processing
1. Develop and distribute guidelines for processors regarding government (federal, state, and county) requirements for facilities.
2. I.D. and affiliate with all valley activism groups.
3. Create dried/dehydrated processing facilities to handle farmers’ surplus (that didn’t sell on fresh market).
3. Facilitate connections between value-added producers and schools to provide year-round (winter) demand for producers and school-year supply for schools.
4. Explore chicken processing options such as contract with mobile unit or establish unit in county.
 
For increasing Consumption
1. Create a comprehensive community education program.
2. Protect resources: ag land, water, knowledge, ecosystem, farmers/ranchers.
3. Achieve local control of ag/food policy.
4. Facilitate year-round production of vegetables.
 
Other comments added at end of meeting:
--integrate production of food, fiber, fuel
--access federal stimulus money for Bitterroot ag/food development 
--initiate a barter system
 -----------------------------------------------------------
In the next (final) session we will re-visit our strategies, clarify and reorganize them as needed, add what is missing that is needed, and finalize them.  Then we will develop task (to-do) lists for each.

----------------------------------------------------------
Goal of the Planning Sessions:  To write a strategic plan for increasing the production and consumption of locally produced food in the Bitterroot Valley.  The strategic plan will enable the CFP Coalition, led by Sustainable Living Systems, to apply for up to $300,000 in grant money for implementation.
---------------------------------------------------------
